The Xerces Society is a nonprofit organization that protects wildlife through the conservation of invertebrates and their habitat. Established in 1971, the Society is at the forefront of invertebrate protection worldwide, harnessing the knowledge of scientists and the enthusiasm of citizens to implement conservation programs.
Check out this discussion and see what you can do to improve our planet.
For plastics, the evidence that plastic is contaminating our oceans is becoming more and clearer. An article in Plastics News 25 January 2016 reported that a recent study says there will be more plastics by weight than fish in oceans by 2050. And that the entire plastics industry will consume 20% of the total oil production and 15% of the annual carbon budget. A 2011 manifesto signed by more than 60 plastics industry-related associations in 34 countries has helped launch more than 185 projects addressing marine litter, as an effort to do something about the problem. What can you do to address these issues and make our planet a safer place for our children and grandchildren?
Our first paper in this issue ''Effect of colorant, thickness, and pro-oxidant loading on degradation of low density polyethylene films during thermal aging'' by Reymark D, Maalihan, and Bryan B Pajarito investigated the effect of colorant, thickness, and pro-oxidant loading on degradation behavior of low-density polyethylene films during thermal aging according to Taguchi design of experiments.
Then, we have ''Mechanical and physical properties of chitosan-compatibilized montmorillonite-filled tapioca starch nanocomposite films'' by Siti Waqina Abdul Ghani, Aznizam, Abu Bakar, and Sani Amril Samsudin. They produced and studied chitosan-compatibilized montmorillonite-filledplasticized tapioca starch (thermoplastic starch) nanocomposite films via using a solution casting method from the local shrimp shells.
In the third paper ''Thermoforming studies of corn starch-derived biopolymer film filled with nanoclays'' by TP Mohan and Krishnan Kanny studied the thermoformability of biopolymer films derived from corn starch and filled with montmorillonite-based nanoclay fillers. Biopolymer films with nanoclay concentrations from 0 to 5 wt.% were prepared by solution casting and followed by thermoforming.
The fourth paper ''Migration of heavy metals from recycled polyethylene terephthalate during storage and microwave heating'' by Michael Whitt, Wyatt Brown, Jeffrey E Danes, and Keith L Vorst examines the potential heavy metals have to migrate onto and into food products, and using the limited governmental regulation of these contaminants in recycled polyethylene terephthalate packaging indicates that most recycled polyethylene terephthalate packaging materials are relatively safe for direct food.
We have looked at the 10 food safety myths and are now looking at the 10 dangerous food safety mistakes. On the following web site: http://www.foodsafety.gov/keep/basics/mistakes/index.html we find: ''Sometimes a simple mistake can have grave consequences. What may seem like a small food safety mistake can cause serious illness with long-term consequences.'' Here is the ninth common food safety mistake: Undercooking meat, poultry, seafood, or eggs.
Why: Cooked food is safe only after it's been cooked to a high enough temperature to kill harmful bacteria.
Solution: Use the safe minimum cooking temperatures chart and a food thermometer.
And a final thought. According to Albert Einstein, if honey bees were to disappear from earth, humans would be dead within four years.
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